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THOMPSON'S 

^WfcONG? 
Single girls can use tampans. 
RIOHTI Any normal woman 

can uae tampons. Meds were 

designed by a doctor .. are 

worn by thousands of single 
girls every month. 

Doctor* approve tampons. 
RIOHTI Doctors overwhelm- 
ingly approve tampons ac- 

cording to a recent survey of 
900 gynecologists and obstet- 
ricians. And well they may, 
for Meds were perfected by 
a woman gynecologist. 
Mods ore comfortable. 
RIOHTI Safe, invisible Meds 
put an end to chafing, odor, 
bulges. Three sizes .. Junior 

Regular Super. 
FIU. Send for free sample of Meds (in 
plain wrapper). Check size: I ) Junior, 
I ) Reaulor, I ) Super. One to a family. 
U.S. only. Personol Products Corp., Dept. 
WS-23, Milltown, New Jersey. 

Go McdLo Go- M«A/uLtA> 
with the Modess tampon 

Acceptable lor odverfisuv 
In the Journal of die 

AmertcoN Medico) Aim 

Mount Vernon Fruit Cake 
^sss i> mm W I ■! 

By William J. Moyer 

CHRISTMAS at Mount 
Vernon in Washington’s 

day was a festive occasion. 
There were imported toys for 
the children, gay rounds of 
social visits after services at 
the old Pohick Church and, 
in keeping with tradition 
that is still observed, boun- 
teous meals for the family, 
visitors and servants. 

Martha Washington was a 

skilled and meticulous plan- 
tation mistress. She kept care- 

ful records and her Christmas 
menus gave her own recipes 
for capon stuffed with oysters, 
roast veal with herb dressing, 
pies, and last, but far from 
least, “great cake.” 

It was a king-sized cake 
filled with various fruits and, 
as proof that Mrs. Washing- 
ton had to take quality as 

well as quantity into consider- 
ation, the original recipe 
called for 40 eggs. 

But, fortunately, for those 
who have not already ar- 

ranged for their Christmas 
fruit cake, the recipe can be 
divided by any denominator 
of 40 and there still is plenty 
of time to make it. Unlike 
a fruit cake that must be 
given time to "ripen,” the 
great cake can be eaten as 

soon as it cools. In fact, it 
is more a fruit-filled pound 
cake than the commonly- 
known fruit cake. 

Mrs. Olive Bailey, wife of 
Worth Bailey, curator at 
Mount Vernon, has baked it 
a number of times. Here is 
how she divides the recipe: 
One-half pound butter, 5 

eggs, 1 cup sugar, 2Vi cups 
flour, 3 tablespoons sherry 
wine, 3 tablespoons brandy, y2 
teaspoon mace, y4 teaspoon 
nutmeg, raisins, currants, figs, 
dates, lemon and orange peel 
and citron. The peel should be 
candied or fresh peel cut into 
small pieces and soaked over- 

night in wine. 
First, Mrs. Bailey softens 

the butter and stirs into it the 

frothily beaten whites of the 
eggs, tablespoon by table- 
spoon. Then she adds the 
sugar in the same manner, 

slowly adds the beaten egg 
yolks followed by the flour 
which has been sifted three 
times. The wine, brandy, 
mace and nutmeg are added. 
She then stirs in as much 
fruit, equally proportioned, as 

the batter will hold. 
She bakes the cake for an 

hour and a half at 275 to 300 
degrees in a heavy 18th 
century crockery mold. In a 

thin aluminum cake mold it 
will, of course, bake much 
faster. The old-fashioned 
“broom straw’’ test can be 
used to determine when it is 
done. 

After the cake is baked, 
Mrs. Bailey recommends plac- 
ing it, wrapped in cloth, in 
an air-tight container, keep- 
ing the cloth wet with sherry. 
Or if you prefer, a small glass 
cf sherry can be set in the 
hole in the center. She also 
recommends that it be baked 
a few days (but not longer 
than a week) before being 
served. 

Worth Bailey, curator at Mount Vernon, samples a piece of fruit cake his wife made 
according to a recipe of Martha Washington. 

Ingredients and recipe at hand, Mrs. 
Bailey begins to mix the cake. Because it 
is an old-fashioned cake, she prefers to mix 
it in the old-fashioned way—by hand. The flour is sifted three times. 

When the batter is nearly ready, the 
brandy is added. 

In equal proportions, the fruit is put in 
lost. STAR PHOTOS BY RANDOLPH ROUTT. 


